
festive cheer:
(noun) I The Christmas party celebrations at 
Crowne Plaza Hunter Valley. Enjoy flexible options with
cocktail, buffet and plated menu options. From only 
$30 per person. Valid through to 30 December 2010.

Experience Crowne Plaza Hunter Valley’s festive cheer for yourself.
Call +61 2 4991 0949 or email meetings.hunter@ihg.com
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WITH FLEXIBLE FESTIVE MENUS, OUTSTANDING SERVICE, MODERN
FACILITIES AND PLENTY OF CHRISTMAS CHEER, YOU’LL AGREE THAT
THE PLACE TO MEET FOR YOUR FESTIVE CELEBRATIONS THIS YEAR
IS CROWNE PLAZA HUNTER VALLEY.

IT’S NEVER TOO LATE TO PLAN YOUR 
CHRISTMAS CELEBRATIONS 
Whether it’s an intimate evening with 30 guests 
or a gala occasion for 400, our 9 flexible function 
rooms can cater to any size and style of event. 

Let us take care of all the planning for you so 
you can relax and enjoy the night.

CHRISTMAS CANAPÉS
$30 PER PERSON (MINIMUM OF 30 PEOPLE)

Includes 2 hours of canapés. 
Select 6 canapés from the items below:

CANAPÉ SELECTION

- Spinach and ricotta filo pastry
- Truffled mushroom and parmesan arrancini
- Gourmet duck and orange sausage roll
- Blue swimmer crab and coriander fritter
- Coconut and kaffir lime chicken skewer
- Tempura tiger prawn
- Caramelised onion and goat’s cheese tartlet

OPTIONAL UPGRADES - $7.50 per item

- Fresh oysters with honeydew and saffron salsa
- Marinated king prawn and shallot skewers 

CHRISTMAS BANQUET SET MENU
$66 PER PERSON 2 COURSES

$76 PER PERSON 3 COURSES

- All menus served with crusty bread rolls

ENTRÉES 

- Honey roasted pumpkin and goat’s cheese salad with pomegranate 
vinaigrette, rocket and chickpeas

Served alternately with
- Salmon nicoise style salad with boiled quails egg, Adina olives 

and salt roasted kipfler potatoes

MAINS 

- Slow roasted turkey mignon roulade with grilled asparagus, 
toasted pistachios and traditional gravy

Served alternately with
- Grainge beef rump with French lentils, truffled baby carrots and 

roasted sweet potato mash

SWEET TREATS

- Bittersweet chocolate tart with double cream, dehydrated berries 
and toffee

Served alternately with
- Summer berry pudding with champagne jelly and mint foam

TO FINISH

- All set menus include sweet mince tarts served with 
freshly brewed coffee by Douwe Egberts and tea by Pickwicks



CHRISTMAS BEVERAGE PACKAGES  
STANDARD BEVERAGE PACKAGE
$39 PER PERSON

Inclusive of Hunter Valley sparkling, white and red wine, beer, 
soft drinks and juice on arrival for 4 hours.
Please enquire for other beverage package options. 

THEMED ITEMS
For every function a Christmas tree and bon bons are complimentary,
extra Christmas themes include: 
- Chair covers with sash     $10 per person
- Chair covers with sash and table centrepieces $16 per person

MAKE A NIGHT OF IT AND STAY OVER
SPECIAL CHRISTMAS PARTY ACCOMMODATION RATES

The hotel features Deluxe king or twin rooms, Spa Suites and two and
three bedroom Villas. All rooms feature either a balcony or courtyard
with garden, pool or golf course views. 
Special Christmas Party accommodation rates are available.

Deluxe hotel room per night from $190
Two-bedroom Villa per night from $280
Three-bedroom Villa per night from $370

RESERVATIONS OR INFORMATION
For reservations or further information call our 
Crowne Meetings Co-ordinator on +61 2 4991 0949 
or email meetings.hunter@ihg.com

Festive celebration packages are not valid in conjunction with other promotional
offers. Prepayment is required. Accommodation packages are subject to
availability.

CHRISTMAS DINNER BUFFET
$70 PER PERSON (MINIMUM OF 30 PEOPLE)

- A selection of freshly baked gourmet breads

GOURMET SALADS

- Greek salad
- Pumpkin cous cous
- Potato and seeded mustard
- Green salad

SEAFOOD AND ANTIPASTO 

- Fresh tiger and king prawns
- Smoked Tasmanian salmon
- Green lip mussels
- Salami and cured ham
- Proscuitto and olives
- Marinated cheese
- Grilled vegetables

HOT SELECTION

- Maple roasted ham
- Slow roasted turkey breast with apricot stuffing
- Baked salmon with lime beurre blanc
- Buttered green beans
- Twice cooked new potatoes
- Candied sweet potato

FRUITS

- Freshly cut seasonal and tropical fruits

SWEET TREATS

- Chef’s selection of cakes and pastries served with mixed berry 
compote and vanilla cream

- Christmas pudding with brandy sauce
- Fruit mince pies
- Freshly brewed coffee by Douwe Egberts and tea by Pickwicks 

served with orange juice


